**************** 


-k  t^^ 


Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 
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AMENDMENT  NO.    1    MAY  1996 

TO 

IS  4628 :  1978    SPECIFICATION  FOR  DEHYDRATED 

OKRAiBHINDI) 

(First  Revision) 

(  Page  3,  clause  OA)  —  Inseit  the  following  new  clause  after  0.4  and 
renumber  the  subsequent  clause: 

'0.5  A  scheme  for  labelling  environment  friendly  products  known  as  EOO-Mark 
has  been  introduced  at  the  instance  of  the  Ministry  of  Environment  and  Foiests 
(MEF),  Government  of  India.  The  ECO-Mark  shall  be  administered  by  the 
Bureau  of  Indian  Sundards  (BIS)  under  the  BIS  Act,  1986  as  per  the  Resolution 
No.  71  dated  ?0  February  1991  and  Resolution  No.  425  dated  28  October  1992 
published  in  the  Gazette  of  the  Government  of  India.  For  a  product  to  be  eligible 
for  marking  with  the  ECO-Mark  it  shall  also  carry  the  Standard  Mark  of  BIS  for 
quality  besides  meeting  additional  environment  friendly  (EF)  requirements.  The 
environment  friendly  requirements  for  dehydrated  okra  (  BHINDI  )  are, 
therefore,  included  through  Amendment  No.  1  to  this  standard. 

This  amendment  is  based  on  the  Gazette  Notification  No.  624  (E)  dated  6 
September  199S  for  Labelling  Beverages,  InfiEint  Foods,  Processed  Fruits  and 
Vegetable  Products  as  environment  friendly,  published  in  the  Gazette  of  the 
Government  of  India.' 

(  Page  S,  clause  4*2.4  )  —  Insert  the  following  new  matter  after  4.2.4: 

"4.3   Additional  Requirements  for  ECO-Mark 

43.1  General  Requirements 

4.3.1.1  The  product  shall  conform  to  the  requirements  prescribed  under  4.1 
to  A2A. 

sr 

4J.1.2  The  manufiicturer  shall  produce  the  consent  clearance  as  per  the 
provisions  of  Water  (PCP)  Act,  1974,  Water  (PCP)  Cess  Act,  1977  and  Air 
(PCP)  Act,  1981  ak>ng  with  the  authorization  if  required  under  Environment 
(Protection)  Act,  1986  and  the  Rules  made  thereunder  to  the  Bureau  of  Indian 
Standards  while  applying  for  the  ECX}-Mark  and  the  product  shall  also  be  in 
accordance  with  the  Prevention  of  Food  Adulteration  Act,  1954  and  the  Rules 


Amend  No.  1  to  IS  4628 :  1978 

made  thereunder.  Additionally,  F70  1955  (Fruit  Product  Order)  framed  under 
Essential  CommodUies  Act,  1955,  Standards  ofWeights  and  Measures  Aa^  1977 
requiiemenis  wherever  applicable  has  to  be  complied  with. 

43.13  The  product/packaging  may  also  display  in  brief  the  criteria  based  on 
which  the  product  has  been  labelled  environment  friendly. 

43.14  The  material  used  for  product  packing  shall  be  recyclable  or 
biodegradable. 

43.13  The  date  of  manufacture  and  date  of  expiry  shall  be  declared  on  the 
product^ackage  by  the  manufactuier. 

43.1.6  The  product  shall  be  microbiologically  safe  when  tested  as  per  IS  5403  : 
1969  'Method  for  yeast  and  mould  count  of  foodstuff'  and  IS  5887  (  Part  5  ) : 
1976  'Methods  for  detection  of  bacteria  responsible  for  food  poisoning  :  Part  5 
Isolation,  identification  and  enumeration  of  Vibrio  Cholerae  and  Vibrio 
Parahaemolyticus  (first  revision  y  and  shall  be  free  from  bacterial  and  fungal 
toxins. 

43.1.7  The  pesticide  residues,  if  any,  in  the  product  shall  not  exceed  the  limit  as 
prescribed  inPFAAct,  1954  and  the  Rules  made  thereunder. 

43.1.8  The  product/package  or  leaflet  accompanying  it  may  display  instructions 
of  proper  use,  storage  and  tianspoit  (including  refrigeration  temperature 
compliance)  so  as  to  nuiximize  the  product  performance,  safety  and  minimize 
wastage. 

433  Specific  Requirements 

43.2.1  The  product  shall  not  contain  any  of  the  heavy  metal  contaminants  in 
excess  of  the  quantities  prescribed  in  Table  2. 

TABLE  2    LIMrrS  FOR  HEAVY  METALS 

Slno.        Metals 

i)  Anenic,  ng/kg,  Afar 

ii)  Lead,ing/lcg,A#4ur 

Ui)  Copper,  mg^Vi^fttr 

iv)  Zinc,  ngAcg*  Ate 

v)  Tumn^k^Ate 

*  Metkodt  of  tampliAg  and  lest  for  prooMsed  fmitt  asd  vcfoiaUas. 


m 
1 

IteTMBTHOO.ReP 

TOlS2M0:1964* 

5 

30 

19 

2S0 

Amend  No.  1  to  IS  4<2S :  1978 

(  Page  6,  clause  SIA  )  —  Insert  the  following  clause  after  5.2.1: 

'S3  ECO-Mark 

The  pioduct  may  also  be  marked  with  the  ECX)-Mark,  the  deuils  of  which  may 
be  obtained  from  the  Bureau  of  Indian  Standards/ 


(FAD  10) 
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Indian  Standard 

SPECIFICATION  FOR 
DEHYDRATED  OKRA  (BHINDI) 

(First  Revision) 

0.    FOREWORD 

0.1  This  Indian  Standard  ( First  Revision )  was  adopted  by  the  Indian 
Standards  Institution  on  31  January  1978^  after  the  draft  finalized  by  the 
Fruits  and  Vegetables  Sectional  Committee  had  been  approved  by  the 
Agricultural  and  Food  Products  Division  Council. 

0.2  Dehydrated  vegetables  in  various  forms  arc  being  increasingly  used  in 
off-season  as  they  retain  their  culinary  quality  and  palatability.  The 
dehydrated  vegetables  are  also  used  by  the  military  in  the  sizable  propor- 
tion for  their  near  to  natural  taste  besides  saving  on  transportation 
and  ease  in  storage  at  different  altitudes.  The  dehydrated  okra  gives  a 
consistent  taste  and  flavour  and  also  can  be  used  in  convenience  foods. 
This  standard  is  expected  to  help  in  exercising  proper  quality  control  in  the 
production  of  dehydrated  okra. 

0.3  Dehydrated  okra  {BHINDI)  shall  be  prepared  from  clean^  firm,  fresh 
okra  of  appropriate  stage  of  maturity  by  properly  washing,  preparing, 
blanching,  sulphiting  and  dehydrating  in  a  manner  which  ensures  the 
effective  preservation  of  the  colour,  flavour,  texture,  taste  and  food  value. 

0»4  This  standard  was  first  published  in  1968.  In  this  revision  different 
styles  of  dehydrated  okra  have  been  incorporated.  Further  requirements 
for  total  ash  and  acid  insoluble  ash  have  also  been  included.  This  revision 
gives  more  details  of  raw  material,  method  of  determination  of  rehydration 
ratio,  reconstitutioh  and  modified  limit  for  sulphur  dioxide.  It  also 
incorporates  Amendment  No.  1  issued  to  the  standard. 

0.5  For  the  purpose  of  deciding  whether  a  particular  requirement  of  this 
standard  b  complied  with,  the  final  value,  observed  or  calculated,  express* 
ing  the  result  of  a  test  or  analysis,  shall  be  rounded  off  in  accordance  with 
IS :  2-1960*.  The  number  of  significant  places  retained  in  the  rounded  off 
value  should  be  the  same  as  that  of  the  specified  value  in  this  standard. 


*Rulei  for  rouodiag  off  numerical  values  (rivtiitf  )• 
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1.  SCOPE 

1.1  This  standard  prescribes  reauirements  and  methods  of  sampling  and 
tests  for  dehydrated  okra  ( BHIXDI). 

2.  TERMINOLOGY 

2»0  For  the  purpose  of  this  standard,  the  following  definition  shall  apply. 

2*1  Rehydration  Ratio  —  Ratio  of  the  mass  of  the  dehydrated  material 
after  cooking  and  draining  off  excess  water  to  its  mass  before  cooking, 

3.  STYLES 

3.1  Okra  used  for  dehydration  shall  be  in  any  one  of  the  following  forms: 

a)  Whole  pieces  unscraped  with  butts  cut  off,  or 

b)  Small  pieces  obtained  from  whole  pieces  cut  transversely  with 
butts  removed. 

4.  REQjUIREMENTS 

4«1  Raw  Material -— Dehydrated  okra  shall  be  prepared  from  clean, 
firm,  fresh  okra  [  Abelmoschus  isctdentus  ( Linn  )  Moench  ]  of  proper  stage  of 
maturity  and  of  a  suitable  variety.  It  shall  have  the  characteristic  colour 
and  flavour  and  shall  be  free  from  blemishes  and  damage  caused  by 
insect,  pest,  disease,  etc. 

4*2  End  Product 

4.2.1  Dehydrated  okra  shall  be  of  light  green  to  dark  green  colour  and 
shall  be  free  from'  any  added  colouring  matter.  They  shall  have  the 
characteristic  odours.  The  seeds  inside  the  pieces  of  okra  shall  be  white 
or  light  green  to  light  brown  in  colour. 

4.2.2  Dehydrated  okra  shall  be  free  from  skin  discolouration,  insects, 
moulds,  rodent  excreta  and  any  other  foreign  matter.  It  shall  also  be  free 
from  any  chemical  preservative  other  than  sulphite  and<:arbonate  ( accord- 
ing to  FFA  Rules,  1955 ).  The  proportion  of  the  material  passing  through 
2'0  mm  IS  Sieve  {su  IS  :  460-1960*  )  shall  not  exceed  1  percent  by  mass 
in  the  case  of  dehydrated  okra  in  whole  form  and  5  percent  by  mass  in  the 
case  of  dehydrated  okra  in  chopped  form. 

4L2*3  Dehydrated  okra  shall  also  comply  with  the  requirements  given  in 
Table  1. 


^Specification  for  teit  lievci  ( rwistd). 
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TABLE  1    REQUIREMENTS  FOR  DEHYDRATED  OKRA 

(C/miifj  4.2.3  flfuf  7.1) 


■^ 


Sl  Gbaraotiuustig       Rbqvirbiibnt  Method  or  Test,  Rep  to 

No.  , ^ 

Appendix     of    thii  Appendix  of 

Indian  Standard  IS :  4624-1978* 

(1)  (2)  (3)  (4)  (5) 

i)    Moisture,  pr'xent  by  6*0  —  A 


ii)    Sulphur         dioxide,       300  to  1 500  —  B 

mg/kg 

Ui)    Peroxidase  test  Negative  —  G 

iv)    Rehydration      ratio,  3*5:1*0  A  — 

Mm 

v)    Total  ash,  percent  by  5  —  E 

mass,  Max 

vi)    Acid     insoluble   ash,  0*5  —  F 

percent  by  mass,  Max 

*  Specification  for  dehydrated  peas  {first  revision ). 

4.2«4  Reconstitution  —  The  dehydrated  okra  shall  reconstitute  to  a  satis- 
factory boiled  product  when  one  part  by  mass  of  the  dehydrated  okra 
is  cooked  ( simmered )  in  fifteen  parts  by  mass  of  one  percent  of  sodium 
chloride  solution  for  13  minutes.  The  time  taken  for  cooking  shall  be  the 
time  taken  from  the  start  of  boiling  (simmering).  The  reconstituted 
product  shall  possess  tender  texture,  shall  be  crisp,  practically  free  from 
toughness  and  mushiness  and  shall  have  a  typical  flavour,  odour  and  colour 
of  cooked  fresh  okra. 

5.  PACKING  AND  MARKING 

5.1  Packing  —  The  dehydrated  okra  shall  be  packed  in  clean,  sound  and 
moisture  proof  containers  made  of  tinplate,  laminated  foils  or  of  any 
suitable  material  which  would  prevent  the  ingress  of  moisture  by  dehydra* 
ted  okra. 

5*2  Marking  —  Each  container  shall  be  marked  or  labelled  with  the 
following  particulars: 

a)  Name  and  style  of  the  material, 

b)  Name  and  address  of  the  manufacturer, 

c)  Net  mass, 

d)  Declaration  to  the  effect  that  permitted  preservatives  have  been 
used, 

e)  Batch  or  code  number  indicating  the  date  of  manufacture,  and 

f)  Manufacturer*!  licence  number. 
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5.2.1  Each  container  may  also  be  marked  with  the  ISt  Certification 
Mark. 

Note  «- The  use  of  the  ISI  Certification  Mark  is  governed  by  the  provisions  of  the 
Indian  Standards  Institution  ( Certification  Marks )  Act  and  the  Rules  and  Regulations 
made  thereunder.  The  ISI  Mark  on  products  covered  by  an  Indian  Standard 
conveys  the  assurance  that  they  have  been  produced  to  comply  with  the  re^uiremenu 
of  that  standard  under  a  well^efined  system  of  inspection,  testing  and  quality  control 
which  is  devised  and  supervised  by  ISI  and  operated  by  the  producer.  ISI  marked 
products  are  also  continuously  checked  by  ISI  for  conformity  to  that  standard  as  a 
further  safeguard.  Details  of  conditions  under  which  a  licence  for  the  use  of  the  ISI 
Certification  Mark  may  be  granted  to  manufacturers  or  processors,  may  be  obtained 
from  the  Indian  Standards  Institution. 

6.  SAMPLING 

6.1  Representative  samples  of  the  material  for  testing  conformity  to  this 
specification  shall  be  drawn  according  to  the  method  given  in  Appendix  G 
of  IS:  4624-1978*. 

7.  TESTS 

7.1  Tests  shall  be  carried  out  as  prescribed  in  the  relevant  appendices 
specified  in  col  4  and  5  of  Table  1. 


APPENDIX    A 

[  Table  1,  Item  (iv)  ] 

DETERMINATION  OF  REHYDRATION  RATIO 

A-1.  PROCEDURE 

A-1.1  Cook  (simmer)  m  a  beaker  one  part  by  mass  of  dehydrated  okra 
fifteen  parts  by  mass  of  one  percent  sodium  chloride  solution  for  15  minutes 
and  then  allow  them  to  cool  at  room  temperature  for  45  minutes.  The 
time  taken  for  cooking  shall  be  the  time  taken  from  the  start  of  boiling 
(simmering).  Drain  off  excess  solution  by  covering  the  beaker  with 
watch  glass  with  convex  surface  and  inverting  the  container  for  five 
minutes.    Weigh  cooled  materiaL 

A.2.  CALCULATION 

Ap2.1  Rehydratioii  Ratio  «  MR :  MD 

where 

MR  ss  mass  of  reconstituted  dehydrated  okrai  and 
MD  «a  mass  of  dehydrated  material  before  cooking. 
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